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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



FALL RIVER, MASS. 
Foodstuffs— Protection and Sale. (Reg. Bd. of H., July 8, 1913.) 

Section 1. All premises, rooms, stores, markets, receptacles, and other places in 
which any article intended for human food is kept for sale or exposed for sale shall bo 
kept clean and in a sanitary condition at all times to the satisfaction of the board of 
health. No such place shall be used for domestic purposes or open directly into any 
room so used, except with the approval of the board of health. In no such place shall 
there be a water-closet, but all such places shall be furnished with proper lavatory 
accommodations. No building in which articles intended for human food are kept 
or exposed for sale shall be occupied in whole or in part by horses, cattle, or other 
animals, and the storage of such articles in any cellar will be permitted only aftet 
the inspection and approval thereof by the board of health. 

Sec. 2. All receptacles, refrigerators, and ice chests in which articles of human food 
are kept for sale or exposed for sale shall be kept clean and shall be so constructed and 
maintained as to prevent contamination of such food by flies, insects, vermin, or 
animals. All such refrigerators and ice chests and other places in which water may 
accumulate from the melting of ice shall be properly drained and so constructed as 
to provide access for thorough cleaning. 

Sec 3. All vehicles in which articles of human food are kept or exposed for sale, 
including vehicles used for delivery of such food to the purchaser, shall be kept clean; 
and all wagons, push carts, or other vehicle or conveyance used for the sale of suck 
food by a vender or peddler shall be provided with a receptacle of sufficient size to 
contain the wastes of his business, in which receptacle all such waste shall be kept 
until disposed of in accordance with the regulations of the board of health. 

Sec 4. No butter, cheese, lard, bread, cake, pastry, or other flour and meal products 
prepared for consumption, preserved, peeled, or cut fruits, cracked nuts, nut meats, 
popped corn, candies, confectionery, or other food fit for human consumption without 
peeling, opening, or cooking, unless the same be contained in cans, jars, or other 
closed receptacles, shall be carried through the streets or exposed for sale in any 
public place or inside or outside of any market, shop, or store, or in any window, 
unless such food or food products are effectually covered and screened to protect them 
from contamination from dust, insects, and animals, and so kept covered and screened 
except while being examined by a customer or prepared for delivery: Provided, how- 
ever, That strawberries, blackberries, and raspberries, liable to deterioration from 
covering, need not be so covered, but shall not be exposed in dusty or unclean places 
or in any place forbidden by the board of health or any of its officials. 

No food of any description, except such as is inclosed in water-tight receptacles, 
shall be kept in any place accessible to the public unless the same be placed at an 
elevation of not less than 24 inches above the surrounding surface. The use of news- 
papers or of any wrapper that has been previously used, or of any unclean material 
for the purpose of wrapping any article intended for human food is prohibited; and 
all persons engaged in dividing, weighing, measuring, delivering, or otherwise han* 
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dling any article of food described or implied in this regulation shall be required to 
keep hands and person clean, and wherever outer garments are liable to come in con- 
tact with such food, they shall be clean or covered with clean material, and all such 
persons shall be free from any contagious or infectious diseases. 

Sec. 5. Any person found guilty of any violation of this regulation made in accord- 
ance with chapter 448 of the acts of 1912, 1 may be punished according to the provi 
sions of the revised laws of the Commonwealth and amendments thereof. 

FLINT, MICH. 

Foodstuffs — Production, Care, and Sale — Bakery Products — Ice Cream— Candy. 

(Ord. June 20, 1913.) 

Section 1. It shall be unlawful for any person, company, or corporation to expose 
for sale in the open air outside of any store or building fruits, berries, or confections 
■within the city unless the same are kept in fly and dust tight compartments and are 
displayed on a shelf or platform at least 18 inches above the level of the ground. 

Sec. 2. Kitchens of all restaurants, hotels, eating saloons, candy factories, meat 
markets, bakeries, shall be screened at all openings, so as to keep out flies and all 
other insects. 

Sec 3. The proprietor or keeper of every store, hotel, restaurant, eating saloon, or 
other place where oleomargarine is sold or furnished as a substitute for butter shall at 
all times exhibit in some conspicuous place on the wall of every store, or eating room 
a placard on which is printed in black ink, in plain Roman letters of not less than 3 
inches in length, and not less than 2 inches in width the words "Oleomargarine used 
or sold here," so as to be easily and readily seen by all persons entering such store, or 
other room or rooms. 

Sec. 4. All restaurants and eating saloons where foodstuffs are kept, prepared, 
cooked, or served to customers shall provide full protection from dust, dirt, flies, and 
vermin, by means of glass cases, wire screens, or other satisfactory device. 

Sec. 5. All milk served with meals in any hotels, restaurants, eating saloons, and 
boarding houses shall conform to the standard prescribed in the milk ordinance of 
this city, now or hereafter enacted. 

Sec. 6. It shall be the duty of the board of health, food inspector, or inspectors 
to inspect regularly all hotels, restaurants, and eating saloons. 

Sec 7. All persons handling foodstuffs shall use all reasonable precaution to keep 
themselves in a cleanly condition. 

Sec 8. Bakeries and baked goods. — All bread made or procured for the purpose of 
being sold, offered, or exposed for sale in the city of Flint, shall be made in a clean and 
sanitary place, of good and wholesome flour or meal containing no deleterious sub- 
stance or material. 

Sec 9. Every bake shop shall at all times be clean and free from effluvia arising 
from any drain, water closet, or other nuisance, the floors shall be swept and scrubbed 
as may be neccessary to make them meet the requirements of this ordinance. 

Sec 10. All tables, benches, and dough troughs shall be movable so that the floors 
underneath are easily accessible. The tops of all working tables, benches, dough 
troughs, and similar articles shall be smooth and free from unnecessary roughness. 

Sec 11. All doors shall be screened, and self-closing; all outlets shall be screened. 
Fans shall be used, if needed, for ventilation, and openings therefor shall be screened. 

Sec. 12. Provision shall be made outside the workrooms for storage of food mate, 
rials, refuse, unused clothing, and other accessories. 

Sec 13. Sleeping rooms shall be separated by complete partition from all rooms 
where food or food materials are used or stored. 
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